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The proportion of manufactured products in the average diet has
been increasing, especially in developed countries, but the detailed
composition of many of these products is not known. Manufacturers
often consider it proprietary information. Figures on the production
of ascorbic acid illustrate both the scale of the potential effects
of processing and the difficulty of monitoring such effects (Table*A-4).
During the past 20 years, there has been a sixfold increase in the
tonnage of ascorbic acid produced.  But in standard food composition
tables prepared by the U.S. Department of Agriculture, only the amount
of ascorbic acid used for food fortification is recorded.  The disposi-
tion of the remainder is unknown. Most of the imbalance is probably
consumed in the form of vitamin supplements. Nonetheless, the fact
remains that large amounts of ascorbic acid, as well as other nutrients,
are added to foods for "technical" reasons, e.g., for their antioxidant
properties, as opposed to "nutritional" reasons.  These amounts do not
show up on tables of nutritional value, although vitamins are monitored
more carefully than most other components of the food supply.  Most non-
nutritive substances are not monitored at all, and as a consequence
almost nothing is known about their presence or fluctuations over time.
Saccharin, for example, is a nonnutritive substance intentionally added
to food—by manufacturers or by the consumers themselves—and, to a
very large extent, it is knowingly consumed. Yet, in epidemiological
studies it has proved very difficult to obtain reliable data on indi-
vidual saccharin intake.  Obviously, it is even more difficult to
obtain consumption data for substances that are neither monitored, as
are the nutrients, nor consumed intentionally, as is saccharin.
TABLE A-4
Production of Ascorbic Acid in	the United Statesa
Amount Produced
fear	(Metric Tons)
I960	2,392
L965	3,914
L970	5,470
L974	10,054
L982	14,800 (estimated)
aData from U.S. International Trade Commission, 1980.

